
   
 

  

Cauliflower Mexican Rice 

Ingredients: 

10 cups Cauliflower Rice (I use the steam-bags of cauliflower rice to save on time) 

1 tsp Olive oil 

1 small bag Onion and pepper mixture (feel free to use fresh) 

2 cans Diced tomatoes with chilis, well drained 

2 tsp Fresh garlic, minced 

1, 6 oz can Tomato paste 

2 tsp Cumin 

1 tsp Paprika 

1 tsp Cayenne pepper 

TT Salt and pepper 

¼ cup Cilantro, chopped 

Directions: 

1. Cook the cauliflower rice according to the package instructions.  
2. In the meantime, heat the olive oil in a medium skillet over medium-high heat. Add the pepper/onion mixture and sauté 

until tender.  
3. Once tender, add the diced tomatoes and garlic. Stir in and let the mixture get hot. 
4. Stir in the cooked cauliflower rice to the pepper/onion/tomato mixture. 
5. Add the tomato paste, cumin, paprika, cayenne pepper, salt, and pepper. Be sure to mix it all in. 
6. Allow the mixture to get hot.  
7. Top with cilantro and serve!  

Nutrition Facts:  

Servings: 10 servings  

Serving size:  1 serving (~1 cup / 179 g) 

 

 
 


